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Near Beers, Very Near B

The Beer Taste Is

in Rabbits, With Cheese
kel
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i of

very large

ever drank beer

: |
for purposes of exhilaration.

ceriest

" days this bheverage
never had more than
aleoh
while some sunk as low as 0.35
of 1
allowed.

, less

than the famous half per cent

The fa-
had

at wp

Eng!

per

AT¢ Now

mots i=h small beer only

o or 3 cent. When wines had

from 8 to 20 per eent of aleohol and

d liguar

A0 per cent, why

dally with a beer if it was alcohol
you wanted?

The Double Test

No. people drank beer largely be-

cau i s thirst-auenching prop-

erty, its clear, clean, hitter taste, and

* 1t gave a zest to special

45 hard even to think

sh rahbit, much less eat one,

withnut s it j= to think of
Py S wut Thisbe. Why try,
when the prohibition de-aleoholized
ar tastes like heer, even if it
dot t fecl like it?

Accordine to Institute principles
Atlhs

the beers were tested,
the kitchen and in the labo-

identity of the samples
As is
the

‘n to the tasters.

the opinion of

chemyist and of the tasters agreed
well, though, of course, some people
ke bitter drink and some
Tre i dark, sweetish beéverage,
But whautever the personal taste inay
be, 1t remsains that the beers that
andlyved the neavest to an oldtime
beer (except for the alcohol) were
the group preferred by the tasters.
How a Beer Iz Made
A true heer (for the information

se who have merely drunk beer
ver

malt
by fermenting

1 harley and hops,
= made
varying Lempt‘raturcs

s
a light beer;

ot

engths time.

low hieat 12 used you pet

el
and

i g rais very high the

larker the sugars

pe even caramel

hoth a dark color

, the starch of

the
{(brewer's
the

more

grain 13 changed to maltose

sugar), and so powerful is

harley

malt that it ean change

starch than is feund in the

2600 smpetimes rite o

Some like the vesults,
iintain that only barley

= should be used.

> of malt and grain is
crushed with

hext wort,”
fs drawn off, concentrated by boil-
ing, and the heops added,
mors

and
edand you get the *

mashed water,

which
which on
e boiling yield up certain bitter
that

After cooling and set-

inles charvacter-

give a
e flavor.

tiing the wort it is run into casks

and the yeast added, when the aleo-

holic fermentation proceeds qu:cni} .

, according to temperature.
1= drawn off
the after fermentation,
clarified with gelatine or shavings
and stored in barrels or bottles,

Getting Out the Aleohol

But nowadays the beer maker is|

approaching the most

— N

(Tested and endorsed by The Tribune
Inatitute.)

FREE TRIAL OFFER
BISSELL

([ Electric
Suction Cleaner

Most Towerful and Efficlent Made
You moreiy guide the feather-
weig it zle i touch of two
Atigers e it—while the machine
Toilows lightly on rubber wheelm
No Heavy “duchine to Fush
Teated ard Fndorsed by Tribuns and
Licod  Housekeeping  Institutes.
Buld on Fusy Fuyment ¥lun

DISBECKER & CO., Inc.,
57 West 35th St.
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8 per cent of |
1, and it averaged 4.6 per cent, |

thought about it much) |

] | among the best.

into other |

difficult part

aged,” and “is made from the
choicest cereals and hops,”
ing to the label. The figures are
all normal and average, but there
is a little more extract in it than
in the Ruppert’s (6.47 per cent),
!e\'pn more than in the real beer ex-
This is undoubtedly a very

What You Want,

accord-

[of his problem at this point, which \amined.
is to get the 4 per cent of alcohol out | 5904 type.
of the beer and leave all of its asso-!
ciated fiavors behind, This is the | the men, when tasted without knowl-
same sort of difficulty that the de- [edge of the label and in comparison

caffeinated coffee maker must over- |

e bo: tala the.goml flavor and Le the nearest to
out of coffee by removing beer.

the caffein and leaving all the odors

and flavors behind.

One of the best beers tasted (the
Ruppert's) made of
barley malt and hops alone, reboiled
to remove the alcohol, and only hops
added to freshen the taste. Some
add a mixture called brewor'a sugar

(with the real heer, to huve a Very

he tries

“pumeh One woman juror also thought
it very good, while the others dis

sented.

This proof
both of the integrity of the analyses
and the variatien in tastes, for the
Bevo is a typical heavy beverage,
| having almost 6 per cent of solids
land 1.6 per cent of sugars, the aver-

was @il interesting

we know is

to give bady, color and sweetness,
but this,
give so

to our mind, does not

characterizstic a product,
though some, especially those liking
a dark, find it to
The old-fashioned all-
malt and barley and hops beer holds

sweet beer, may

their taste.
its own, with or without aleahol, in
the opinion of many.
What the Analyst Pid and Said
Our all these
beers, putting through a pre-prohibi- |
tion bottle of beer at the same time
for

chemist analyzed

comparison. (We did not em-
barrass him with inquiries as to his|
source of supply.) !

This
of extract (solids), a high average
figure; (L035 of phosphoric acid (a |
real malted beer or ale should have
about 0.04 per

real beer had 54 per cent !

cent; this figure is

useful in picking out the straight

The
only (.13 per cent. whereas the aver-
R

ingredients

malted beverages). acidity is

age fgure and the ash or

mineral were 0.3 per
cent, the average figures given be-
0.21 per If the
lower than this it probably means
that

ing eent, ash is

brewer's sugars have baen

added. They are not harmful at 1ll.
but may or may not spell “quality,”
according to the rvemainder of the
procedure.

A Mixed Jury

Men wore drafred to serve on the

beer jury that the verdict might not
The

unanimous.

be considered “overfeminized.”
opinions
Those clean,
bitter light beer agreed unanimously
on the Ruppert's Knickerbocker, with |
special  preference

were  almost

who wanted a clear,
13
i

for Ruppert's |

Special and Extra.

They not only
tasted amazingly like beer from the
glass, but behaved the same in the |
chemist's test tube, having from 4.4
0.03 to
0,035 cent of phosphoric acid
and 0.14 of acidity, The
prineipal difference in the analyses

to & per cent of extract,
per

not over

of the three Knickerbockers was in
he amount found, th
Bab AR , °| Anheuser-Busch Brewing Assn.
straizht brand having the least

| of sugar

! | S5t. Louis, Mo,
| (0.65), the Extra 0.28 and the .,pc—

|

|

|

Bevo
cial 1.03 per cent. Budivaiser

The Anheuser-Busch Bud\xc:ucr.w
'nf sacred

favorite, being unanimously rated

memory, was another

New York City, N, Y.
First Prize Light Brew

It is “lagered and | Flrs! Prize Dark Brew

The Bevo was declared by two of |

eter Doelger Brewing Co., Inc.,

|age amount of phosphates, and every |

indication of being a well ferpmer 1ted
beverage, to which; hawever,
| tional supars have been added,

Another favorite with those who
| wanted the dark, heavier, sweeter
beer was the Pabst Kulmbachor, It
tasted good," said the men who liked
the Bevo. It was the “heaviesi"
heverage yot, with nearly 8 per cont
{of solids instead of the averagze of
4.5 per cent. The fuil average
amount of phosphorie acid (0.4 per
centy was attained in this case, nnd
there per cent of sugars,
Hepe again we would suppose that
Lthe bevernge had been property for-
imented, but that additional
sugars had been sddod to give body
and sweeiness,

=
(e
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A Real Ginger Beer
.i"':i

apart,

Another beverape of o prefe
Lype was one quite to itself

the Everard Old Tnglish Brand
Ginger Beer. 1t 15 a4 lypical beer
with a distinel odov anid taste of

some real heers,

| COMPEAny.

James Everard,

8:10 E. 134th St., New York City
Non-intoxicating Beverage
Brown Beverage
Old English Brand Ginger Beer
Sparkling Beverage
Feigenspan,

Nawark, N. J.
E‘EIHL‘ana“l Private S5eal

hroﬂd.
salmon

By Anna Stanley with a thin round of smoked
Domestic Scientist, Tribune Instifute dusted over with grated
! ¥ ITH the approach of fall|Ccheese and decorated to simulate a
IW’ S Al flower, using petals of egg, littla
| Duteh “suppers wi | cheese balls and pieces of pimentos.
their

APDEAXANCE |  poiite salad, that most abused and
The home supper is vastly cal:\]ew]} made nhh iz a delicacy

home
make
aj:u 1,

' more fun than a club or hotel, and | “heyond compare"” when perfectly
if properly planned is but little | 8nd judiciously biended. A boiled
Worla salad dressing with scarcely any oil

The diseriminating hostess is _puwt which have

a scrap of fat in their make-up.
Potato | Once caten with a very rich mayon- |
salad may be a savory, delicious dish | naise the boiled dressing will never

| v 1
Try| pass muster again.

[ these menus with ‘‘near beer" cold|

with starchy potatoes,
as particular about a Dutch supper | ;¢

as a ten-course dinner.

or a commonplace soggy affair. )

The very nicest salad is made
using the potatoes mixed with cu-
| cumbers, both cut in very fine dice,

| some chopped, stuffed
strips of pimento added with a lav-

(as the real, and see how much nicer |

Ithey are than an expensive hotel
| repast and how little trouble they |

| make. | ish hand, moistening with the Iligh-!
| ly seasoned rich mayennaise, plac- |
Four Little Dutch Suppers ing it in the hearts of lettuce|

d | With Near Beer |5prinkled with capers and deco-

SUPPER NO. 1 rated with small pieces of hard-
Smoked Salmon Canapés
Potato Salad on Hearts of Lettuce

Toasted Frankfurters, Muoatard Pickles

fresh tomato are very well liked in
potato salad by some. Diced beets
Rye Cheese Rigcuits are also good. In the case of the
Ice Cold Beer | latter put them in just before serv-

HE appetizer in the form of the ing.
smoked salmon canapé does not'! Frankfurters when split and
pretend to do more than introduce | toasted under an electric grill far
the substantial Dutch supper which | surpass their flavor when plain
follows, but it starts $hings off with | boiled, and with potato salad and
zest. They are made from small | cold beer offer a delightful gupper.

crustless rounds of sauté graham | Instead of the proverbial rye bread

|m it is the one most often served |

olives and |

cooked egg, A few pieces of firm,|

ali- |

1920

3

I'.llli.!t'r-—qulttr a different
from the clear ginger ales,
not seem to be malted product
any great extent, having very
low mineral and phosphate cantent,
but it contained nearly & per cent
of sugars and 5.7 per cent of ex-

product |

It did!
HE
| to

tract, with a very agreeable gingery |

Laste,

Not long ago we
beer, advertisod at
We got a sweet, white, plain ginpor
syrup with zoda added therets, I
was not a ginger beer. Thig one is,
and containes no red neppor,

SEHy-Fify Said Others

askod for pinrer
1 soda fountain,

The Fifty-Fifty atands  botween
the two claszts with a ool dyverare
amount of extraet, but

phates than a

rriol

e
produet, indi ¢ the r
grains (iU 1z enllod o ecoreul }u
erage) and the addition of brower's

| sugny.  The product has 0.85 per

cent nf 'wn algo in the 4.0
and .50 ia the light, with |

4 ']oas! to the F m/frcem‘/? Anwnd:;wm in “Ha/f of u’re Per ((’

‘Drinkville News"” from Table and Laberatory °

HE chemist proved that these beverages were wholesome drinks, free
from preservatives, hop substitutes, or any injurious or foreign ad-
dltsnnb, some of them being exclusively barley malt and hop fermented
| beers minus the alcohol, while to others same brewer's sugars, caramel-
ized, and other grains had heen added, as was also done in the case of
The addition of these beers to a Welsh rabbit gave the
typical tang and color and taste obtained when they contained alcohol, and
the tasters as well as the chemist also found them to he
The szusages analyzed are the logical friends and companions of

the drinks tested, and proved worthy of joining a tested and approved

“wery near beers.!”

ANNE LEWIS PIERCE,

Direotor, Tribune Tnatitute

Llst of Tested and Endorsed Beers and Meats

Fifty-Fifty Corporation,
New York City, N. Y.
Fifty-Fifty Dark
Fifty-Fifty, a Cereal Beverage

Pabst Brewiny Company, Inc.,
Milwauker, Wi,
Pakst Cersal Bewverage
Pabst l\uimbzch:r

serve rye cheese rolls, which
very simple to make.
made in advance and
desired.

The ryve rolls are made the same
as baking powider hiseuit, using one
cup of rye and one of wheat flour
sifted with one teaspoon of salt and
three and one-half teaspoons of bak-

ing powider. After cutting in four

reheated, if

resenmbles

beaten

corn meal add one well
and three-fourths of a
Taoss on a well fioured

g
cup of milk.

wourd.  Rell a sheet about one-
| fourth ineh thick. Cover well with
{ grated English dairy cheese and

| ing
tablespoons of fat until the mixture |

roll up and cut into biscuits about |

one-half irich thick. Bake in a quick

oven for ahout twelve minutes.
| SUPPER NO. 2
“Real” Welsh Rabbit on Sauted

Noodles

Shredded Cabbage With Chilli Dressing

| Goose Liver Sandwiches on Thin Rye
Bread Beer

cun make a regular

ToU club-

are | beer as the liguid, or using cream
They can be

and eggs, as you prefer. We made
both kinds in the Institute this week,
and preference i3 only o matter of
taste. The one made with beer had
a tang and pungency that were lack-
ing in the other, wus darvker and of
a different texture.

There 2re many methods of mak-
rabbit. In the ¢ ef {hat
made with beer ono tablespocnful
of butter was melted with ane-half
cup of beer. When the bheor was
steaming hot one-fourth cup’ of
grated Enplish dairy cheese was
added, and it was placed over hot
water, as too strong a heat is dis-
astrous to a rabbit. After all the
cheese wuas melted and the rabbit
thickened seasonings were added,
An egg yollkk well beaten may be
added to this recipe also for a lgss
“stringy'' rahbit. o

When making a rvabbit of cream
and eggs we melt the butter and
add the grated cheese and the hoat-
en ege and cream little by lttle

15e

man's rabbit, using prolnbltwn until it is thickened and smooth.

matter, illustrating the difference
between light and dark products in
general, i. e, (he nddition of cara-
melized brewer's sugar to mcmasol
sweethess and body in the dark |
beers. |
Next wauld come the twe Everard |
products with #.10 to 8.6 of cxtract, |
0,684 of sugarain the plain beverage
and 1.08 in the brown beverage,
which tastes like atrong porter.
Here, of eourse, the drinking prop-
crties are entively a matter of taste.

some found these drinks very pala-
table,

The Pabst ceresl beveraze and
| the Feigenspan hod 9,87 and 3.28
of extract and 0,025 and 0,05 of

phinsphates resped Iy, indicating
w lighter beverage, with the sugar
probably due to an added corn prod-
wet rather than to fermentation.
The Everard Sparkling Beverage
the two Doelgper brews. licht
dark, had aboul 2.7 of solids,
and were also low in phosphates, in-

ani

ead

dieating aeaim the addition of mal-

Jacob Ruppert,
New York City, N. Y.
Knickerbocker Beverage, ‘‘Plain,”
' “Special’ and “Extra"
Otto Stakl, Iac.,

New Yerk City, N. Y.
Frankfurter Style Sauzages
Ham Bologna
Liver Puddmg

A Plea in Behalf of the Home Dutch Supper

Cne cpg,
millk  and

cheese

aone-half cup of cream or
one-fourth. pound of

; are the proportions.

This will serve two people well.

A zestful rabbit served on crispy
sautéd noodles novel as it is
rooll. The browned buttered noo-
dlés are crisp and are welcome va-
riations from teast and erarkers,

Thin rye bread sandwiches spread
with goose liver pudding and the
shredded cabbage with the chili
saure dressing top this noeturnal
fenst off to perfection, served
with the iced beer.

ted

I8 A%

along

SUPPER No. 3
Deviled Ham and Rice Canapé
Bermuda Onion and Tomato Salad
Swiss Cheese and Mustard Rye Bread
Sandwiches
Bologna Sandwiches with Horseradish
Dill Pickles
Beer

) doubt the rice capape sounds
startling, but onee served they |
make their own way, It is one of |
the most popular dishes made in |
the Institute and bids fair to cum-i
pete with the w. k. club sandwich. |
Cut either white or graham|
bread into slices about three-cighths
of an inch in thickness. Toast an
both sides. Spread with deviled
ham and pour the following rice |
cheese over it: |

o
mi;i add two tablespoons of butter |
{and one tablespoon of flour.

| perfectly balaneed food

it yeu live onomilk alone.

|
(a8
|

one cup of light cream or little

eers, and an Old Enghsh Gmger Beer

'Savory, Highly Seasoned Sausages

Call Out for a Drink
of Bitter Brew

tose; the dark beer having the most
sugar, nearly 1 per cent, but the

least extract (2.53) per cent

| Less Than Halfl of One Per Cent

wi

All of these
some fern

products are whole:

iented prain products
0.2 of

contain nat  over

half of 1

One product alone had the

cent

only half of the per
allowed.
Everard's

permitted amaunt, Spar-

kling Beverage. The de-nleoholizing
0.14 being a fav-
will

with

18 thoreughly done,

L he

good

orite beverage: A

thing to use them thn

cheese, and Welsh rabbits
that seem
erstwhile

“hot dog”
I
Jagp

so forlorn withour th
steady comipany—lhe )
hottle.

You can abuse any
vveruse of it—even

K|)|||l tHine by

=

mi ke

my

vou hilious and gene

vitrenchery to our frivads, i
Inhuf‘go’. and the seda fountain,
we slgrest Lh
oo many

may not be g

s 1

a6 nieh eoties wnd

s

lv sweet and not at all

drink \\'m h the nesy beer provides
will he S Torm' both for palate
and stomach, especialiy whin, the
rest of tzo menu mdicates a thivst-
fuekciing beversge, 1y, savory
food necds beer.

You car get (hese :w-r'. anvwhere
for from 15 te &
coriding bt
aricd

or for abous "3 204

will

own icebox delivar

—which is
liotels co:
considered
to ice de-alvohojized beer
Weall khow that
was a zad aifairv, and 4 PROGUELS
miust be thoreughly chilled to be
their best.

Hipre
It teo often seems to be
I

nardly w

“th the trouble
thoroughly.
4 warm real heor

th

It ne nan subs
Lites or ves found
anv of the vernpes listed.

Tested Meat Fillings

for the Sandwiches

savers when an

per or demands,
and the no leftovers.
You pay and ronves
nience; bhu and vhe

If:l‘ vocking, sarinkape snd wa !
are constdered they amply justiry
themselvos.

The liver pudding at 28 cents a
pound s a most reazonable pure-
chase. It 15 saveyy and rieh, being

near relative of the aristocratic
paté de foie pras. t poes a long
| ways and makes a vieh and deli-
cious sandwich ov canape. ‘Theve
15 10 pey cent of protein and 206
per cent ef fat in the Stahl prod-
| uet as anaiyzed, with abgul 51
per cent of moeisture. This iz a

| product that should he more widely
| uged.

The frankfurter and the bologna
are both somewhat high in water

|content (57 and 55 per cent) for

but
and

tham a
and the
in both cases was exireme
They were well smoked
Mraw

this pives
tenderness,

ecomony,
delicacy
favior
rood.
g no
furter cspeeia
richness and

—havs
The frark
vias notable for ity
the

taste.’’

Ny

juiciness and L~

slowly, stivring until smooth,
add salt and pepper to taste,
tablegpoons of grated checse
ene-half cup of flaky rice. A
of mustard can added
sived. (Reprinted.)

Scatter a fow grains of rice over
the top and sprinkle with paprika.

After pifquant  morsel
sliced tomato and Bermuda onions
with French dressing fill the i
exactly when eaten with paper-thin
rye hread sandwi;‘l*@:;,

and
two
anil
pinch
if

Iy the-

the

thiz

SUPPER NOL
*The Whole Meal” Sandwich
Saratoga P'otato Chip
Deviled Eggs (highly seasoned)
Beer

HIS combination

to

almost ceases

be & sandwich—so
placed between
The medley of ingredients is wall
balanced, however, and the results
are harmonious both as to fAavoer
and nutrition. Thinly sliced ham or
corned beef, with a paper-thin slice
of Swiss or American cheese,
shredded abbage and Russian
dressing, are used with white, pra-
ham or rye bread. A lettuce leat
may replace the cabbage.

Be sure to *“devil" the eggs
sufficiently. A tasteless deviled egg
is entirely out of place, Add a few
drops of Worcestershire
nmustard,

18

nitech

the slices of breac.

sauce, a
plenty of paprika
and salt and pepper, with cream

Hcat | enough to moisten well

he molsture

~this, Nearly

¥ |P-“0|“=1h|f'
25 per cent of fu

5 found and 15 per cent of pro-
inoin the frankfurters

b hologna i much less

only 13 per cent of

cent of fat. Its

i Ui a nd, and

mjess one 1s A ilo special

and smeo texture of bo-

it dnes not - 0 much for

.-_:. money &3 thz furters and

liver s They are

nether you
n, economy

are ot

e e .
Our Foodville Gossip
I HAD A GREAT hunch
TilAT PEAnut butier
COULD BE made less
STICRY and morve
SWALLOWY
I¥ YOU
AND |
CHILl sauce
AND PEAnut b
AND IT was fine
AND I liked it
AND I thourht
THAT [ had
MADE A GREAT discoyvers
But when i
PICKED up
EHE @, 3. 1.
FOR Aggust
AND SAW that
THEIR celebrated
DOMESTIC scicntist
HAD BEAT me to it
I SAID darn it.
I THANK YOL.
THE INSTITUTE CHEMIST.
(With Apologics to K, €. B)

khiow what ']

WEAN
MIXED up some

uiter

LY

15

‘ l‘-\-’ E i
5 rLI’ I C’E’Pb
C}h it ] Lobs -.er,w th?

B 0

S HIRT
atiy .\fgv\..“‘;‘-;-

§ Pt cnosT

But it’s good!

Fure, delicious Honey
spread on bread is geod for
all the famiiy, Better than
butterl——Cos:w less.

;. 't

HTocer can t sip-

ply you we will,
\ Hoffman & Hauck, /

Woodhaven, N. Y.

ﬂ?/ 1/"

) ,// Ao
*‘\4 ‘{@ -

Propucrs |

’I‘}-{E finest Frankfurters,
made entirely from
good beef and pork, are |
preduced and sold under |
the Gobel name. Ask for
them: at your delicatessen
or food store. You will
want serve them fre-
-III(T"I. se of their
asoning, their pu-
» and their nourishment,

to

Everything the human
body needs for work or
rlay is the
wheat.

Shredded _
Wheat |

is the whole wheat, noth-
ing added, nothing
thrown away. It is only
made more digestible by

steam-cooking, shredding
and baking.

in whole

————————

A Perfect Ratio

——




